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• 72 hours notice required for lunch orders 

• For personalized menus, more notice may be required 

• Delivery and pickup prices may apply 
• Plate ware and silverware is available for additional cost 

• Hot items are cooked in our kitchens and transported in cambros that hold 
the items heat. They are kept hot on site with chafers that we supply 

• Our staff will set up the buffet and we will provide the buffet utensils 
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Menu #1 
 (Minimum 20 people) 

 
Choice of 1 salad option 

 
Choice of 1 starch option 

 
Seasonal vegetable medley 

 
Choice of 1 main course: 

 
Polderside Farms Chicken tikka masala: 

 Heritage chicken marinated overnight in yogurt and spices, then simmered in a 
tomato cream sauce 

 
Shaved leg of Sloping Hills Farm pork: 

Rosemary roasting jus and seasonal fruit chutney 
 

Mushroom and shrimp stuffed local sole filet: 
Pesto cream sauce 

 
Braised beef: 

 With cippollinne onions and mushrooms in a rich red wine jus 
 

Roasted JD Farms turkey: 
With apple - sage jus  
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Menu #2 
 (Minimum 20 people) 

 
Choice of 2 salad options 

 
Choice of 1 starch option 

 
Seasonal vegetable medley 

 
Choice of 1 main course: 

 
Polderside Farms “RedBro” Chicken: 

Mushroom and sage demi glace cream 
 

Roasted loin of Sloping Hills Farm pork: 
Porcini mushroom and prosciutto sauce 

 
Baked wild salmon filet: 

Orange and rosemary cream sauce 
 

Shaved roast beef: 
Au jus with horseradish and mustard 

 
Roasted JD Farms organic turkey: 

Chestnut apple stuffing, gravy, and cranberry compote 
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Salad options: 
Traditional Caesar salad  

Organic green salad with vinaigrette dressing 
Greek salad  

Creamy potato salad 
Creamy coleslaw 

 
Starch options: 
Herb roasted potato 

Rice pilaf 
Hand rolled ricotta gnocchi baked with herbed parmesan cream sauce  

Melted leek mashed potato  
 

Dessert Additions: 
 

Assorted homemade cookie basket 
All homemade and seasonally inspired 

 (minimum 20 people) 
2-3 cookies per person 

 
Assorted petite dessert selection  
All homemade and seasonally inspired 

 (minimum 20 people) 
2-3 pieces per person 

 
Assorted cookie and petite dessert combo 

 (minimum 20 people) 
2-3 pieces per person 

 
Fresh Fruit platter with vanilla yogurt 

 (minimum 20 people) 
  
 


